
Starters
Cream of leek and potato soup, with chive crème fraiche and crispy leek (v)

Chicken liver and cognac parfait, house chutney and thyme-scented ciabatta croutes

Slow-cooked confit duck leg, sweet roasted apple, poached rhubarb and pomegranate dressing 

Classic prawn cocktail, Marie rose sauce, blushed tomatoes, caviar, pickled cucumber and toasted 
bread shards

Glazed goat’s cheese, ruby beetroot, charred orange salad and aged balsamic dressing (v)

Mains
Roast beef strip loin, goose fat roasted potatoes, seasonal vegetables, creamed potato, horseradish, 

Yorkshire pudding and rich pan gravy

Slow-cooked leg of lamb, goose fat roasted potatoes, seasonal vegetables, creamed potato, minted 
jelly and rosemary and redcurrant sauce

Crisp belly pork, goose fat roasted potatoes, honey-roasted root vegetables, roasted apple, creamed 
potato and sweet cider jus

Pan fried pavé of salmon, buttered fondant potato, charred cauliflower purée, tender stem broccoli 
and brown shrimp beurre noisette

Wild mushroom, spinach and shallot Wellington, fine beans, roasted cherry tomatoes and chive and 
white truffle beurre blanc sauce (v) 

Desserts
Apple and rhubarb crumble, caramelised hazelnuts, English custard and vanilla ice cream

Sticky toffee pudding, salted caramel sauce and honeycomb ice cream

Warm double chocolate brownie, morello cherries, chocolate sauce and cherry crumble ice cream

Banoffee and Bailey’s cheesecake, dark chocolate shard, toffee sauce and sugar-glazed banana

Selection of local cheeses, traditional accompaniments, biscuits and house chutney

Please note that some dishes may contain traces of nuts. All of our food is freshly prepared in a kitchen where 
nuts, gluten and other allergens are present. Please let us know if you have a special dietary requirement and 

we will endeavour to cater to your needs.

Please note that a deposit of £10.00 per person is required when booking. 
A pre-order will be required for bookings of 12 or more guests
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Mother’s Day 
at The Pheasant Inn

Sunday 22nd March 2020 
£32 per adult | £17 under 10 years*

(*choose below menu or our usual children’s menu)


